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Studies of water soluble soybean polysaccharides and pectin on the stabilization

of acidified milk beverage
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Abstract: The effect of water—soluble soybean polysaccharides (SSPS) and pectin on stabilization of acidified milk beverage was studied in this
paper. The results showed that the condition of temperature and sequence of adjusting pH were more important for SSPS in stabilizing acidi-
fied milk beverage than pectin. When adjusting pH at 0 °C and homogenizing after adjusting pH, 0.4% of SSPS can stabilize the acidified milk
beverage and the sedimentation rate is 0.69%. The acidified milk beverage which was added with 0.35% of pectin had the lowest sedimenta-
tion rate of 0.71%. It was confirmed that SSPS stabilized the acidified milk beverage from pH3.4 to pH 4.4, while pectin stabilized the acidi-
fied milk beverage from pH3.6 to pH4.4.
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